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Taste Carefully Japan's Top Three Wagyu
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Needless to say, Kobe beef has become a lingua franca. Sweet, fragrant and melt-in-your-mouth, it is the
ultimate luxury.
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It is characterized by its fine marbling and sweet fat. Along with its tender texture, it melts in the mouth,
making it one of the wagyu that many consider "top quality."
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A wagyu brand from Shiga Prefecture, historically regarded as the oldest wagyu brand. It is known for its
delicate texture and excellent flavor, recognized as high-quality beef for many years.
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Sukiyaki
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We use authentically-brewed soy sauce, sugar, sweet rice wine, Sake and first brewing of soup (360m0)
made of bonito grown in Makurazaki and honey pickled KISHUU plum makes mild taste.
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Bihou Egg - Made in Ehime Prefecture -
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Raw eggs are so elastic that you can pinch them
with your fingers.
Egg yolk has a deep color and a nostalgic rich taste.
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Now on sale

Take Home
Authentic

Japanese
Flavor!

SUKIYAKI
SAUCE

Eriloshbdi
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Addition of raw eggs is an
additional ¥150

A delicious egg laid by the purely domestic chicken
"Maple".

The poultry house is bred with one 1 gauge bird.The
food is based on corn without genetic modification,
and is given by uniquely blending 10 types such as
okara, rice bran, seaweed, and garlic.
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One egg is included &=
free with sukiyaki
*Addition of eggs is
charged.
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/ Sukiyaki Set ( Meat, Japanese Domestic Vegetable Platte, Wakashita, Egg, Rice )

Ly LDERERAT(IZEN Meat Size  ©:100g @:200g @:300g

B RO/ 0ELL BERBO-ROBROELL, © ¥1,530
Pork @ E K ® 2,230 @ 2,930 %900

Premium Domestic Pork Additional meat
FHIEDITURLR LD/ SA, O ¥1,980
(=) BEH /15 @ ¥3,080 @ v4.180 ¥1,300
Domestic Beef Belly Additional meat
Roms B, B0 T DEF 02, © 2,980 s 0 s L
BE4 o—2 @ %4930 @880 © 2,150
Premium Domestic Beef Loin Additional meat
27300 Ern Ak, B R, O ¥4,680
T4 G @ %8680 @ ¥12,680 © ¥4,200
Japan's Top Three Wagyu Beef “Omi Beef” (Shiga) Additional meat
—— ERVorsrisodarEHcd, O ¥5,980
g WIRF =5 D 410,680 @ 15,380 © ¥4,900
_— Japan's Top Three Wagyu Beef “Matsusaka Beef” (Mie) Additional meat E])&(M/{X‘)
SR RIBBLfo7. LT LON P €=, BROMA! O 8,480 DomestiglEcet (N
BPE—D@m® D 416,480 @ ¥24.480 © ¥8,200
Japan's Top Three Wagyu Beef “Kobe Beef” (Hyogo) Additional meat
© ¥1,800
Cx) BEF /S5 < DERK @ ¥2,750 @x3700 © ¥1,150
Domestic Beef Belly & Premium Domestic Pork Additional meat
© ¥2,850
BEfo—2xBEEK @¥4.830 @v810 ©¥2180
Premium Domestic Beef Loin & Premium Domestic Pork Additional meat
© ¥3,980 BEFLYA2)
5&514: X @)ﬁﬂ%ﬁ @ ¥6,930 0 ¥9,880 ¥3,150 Domestic Beef (Large)
Special Wagyu Wagyu Beef “Omi Beef” & Premium Domestic Pork Additional meat
© +4,480
R4 = B B @ ¥7,930 @ 11,380 © ¥3,650
Special Wagyu “Matsusaka Beef” & Premium Domestic Pork Additional meat
© ¥5,700
P £—7 x BEK @ ¥9.800 @ ¥13,900 © ¥4,300
Special Wagyu “Kobe Beef” & Premium Domestic Pork Additional meat
9 TEIRERTI2YP Yy @xanszas 0F.%.2114) ¥1,300

Vegetarian  Sukiyaki Vegetarian Set ( Japanese Domestic Vegetable Platter, Warishita, Egg, Rice )
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Dinner time only
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BI33GER BEREHIEEHH BX or +RAFEXK EL5001-) REICALT Y —PRETUF —BA LD A Addition of raw eggs
Meat Japanese Domestic Rice or Multi-Grain Rice. Egg *Udon noodles and dessert are available only is an additional ¥150

during dinner time.
Vegetable Platter *Free refills for lunch &
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The assorted domestic vegetables in the set menu are subject to change depending on the season. &I THATT,
(over 15 varieties, including Chinese cabbage, kale, trevis, white shimeji mushrooms, tofu, kuzu noodles, etc.) All prices are tax included.





